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CHTNESE NEW YEAR
/ BEACH BBQ DINNER

2 /
AT UPPER BEACH

COLD DISHES #&'3&
Yee Sang XAz /K 55 M A
Sichuan Style Cold Pork Leg Sliced K& )] i 5 At
Boiled Chicken served with Mala Garlic Sauce F+£UN EHE Y
Thai Beef Salad Z& 24 Vb hi
Papaya Salad & A JRVDHL
Pomelo Salad #i—+F¥bHi

SALAD BAR #4101
Mixed Lettuce, Carrots, Cucumbers, Celery, Cherry Tomatoes

REAZR, WF N, K, W, /J\%J“J”ﬁ

Selection of Dressings V)47

CHINESE HOT DISHES H1[E3§

Braised Pork Belly with Preserved Vegetable 287% H L3241 A
Stir-Fried Tiger Prawns, Sichuan Style £ 4Tk K 75 B & JRMT
Stir-Fried Sea Bass with Asparagus and XO Sauce XO # P45 & kb i
Boiled Chinese White Cabbage with Dried Mushrooms /\ 77 3§ IV} % % H- I 3%

THAI HOT DISHES #$[E 3%
Massaman Beef Curry B & 4= 4]
Green Curry Chicken £l & 13
Deep-Fired Fish with Thai Chilli Sauce & /Efh.
Stir-Fried Noodle with Seafood /@ﬁi VTl
Egg Fried Rice with Vegetables i 32 & />t
Steamed Aromatic Jasmine Rice 2% 7K 1] & ok

STEWED PORK LEG LIVE STATION %/t 1R
Hong Kong Kale, Eggs, Thai Seafood Sauce, Chili, Cucumbers, Green Mustard Pickle, Garlic

Ir=, HEE, PERL, 5. mWIN, R

SOUP STATION i £
Boiled Handmade Dumplings 3t 75 7K 1%
Chicken Clear Soup %1577
Thai Noodle Soup &35
Stewed Beef, Pork, Chicken Meatballs
ek MR, FERR, WRMLT
Bok Choy, Water Spinach, Bean Sprouts

VSRS e DAL e
ElE, B0, 5

All prices are in Thai Baht (THB) and are subject to 10% Service Charge and 7% Government Tax.
Kindly notify our team members of any dietary preferences or food allergies.
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- S e "JCONDI'MENTS ﬁiﬂiﬂ
i/ Chlll-@ﬂ Chmese Vmegar Fresh Garlic, Soy Sauce, Peanuts, Fried Garlic,
If / , = - Chili Powder, Sugar, White Vinegar with Chili
o B R AR ) TR HET B T‘%’Hﬂ*ﬁ BB, Bk,
e '%x'fzfywx” SREBRIL BRRE
0 o e, S LIVE SATAY ## )L
T 'J/r / ,' yoy Chicken Satay ¥PZ 39 [
4 / Chicken Sausages ¥R &7 -
Beef Meatballs 4= R AL+ 5
Beef Skewers K 24X B
Tofu HE )&
Mushrooms % B 4
Broccoli ¥ 1 == 4¢

e Satay Sauce, Pickle, Nam Jim Jeaw, Cucumbers, Shallots, Coriander

e RY2H. RAMARE ., 78, WLEARE, MR

BBQ STATION ififif
Prawns & [EHF
Crab %
Roasted Scallops with Garlic and Vermicelli 77284 22 #% 5 D1
Pork Neck J#%0i 4]
Roasted Sweet Corns, Pumpkin, Mixed Vegetables

HEATK. B, BE3E ottt

CARVING STATION X X1}

Roasted Whole Crispy Pork {11z ¥4 4 3%
Roasted Chicken with Thai Fresh Herbs Z& 3\, 75 514 1,
Grilled Whole Fish with Sea Salt Crust Ji£k J%
Roast Australian Beef with Asian Spices ¥4 A

Nam Jim Jeaw, Hoisin Sauce, Dark Sweet Soya, BBQ Sauce, Seafood Sauce

DERTHE WgEEE, WM, beiEE. 2N

DESSERTS it
Chocolate Dulcey Caramelized Pear (Glass) X% 53 J14t /R PH Ak AL 247 AR
Fruits Tarts 7K 535

Blueberry Cheesecake %45 = +- &Kk
Red Velvet Cake £ 22 453 E Kk
Orange Caramel Chocolate Macaroons 15 2 £ &K ¢,
Apple Tarte Tatin 3z 14

THAI DESSERTS 3l
Tap Tim Krob fiffi -k 4
Mango Sticky Rice (Live Station) 7= k5K U
Mixed Traditional Thai Desserts ¥ %E 723X, 5.0

Fresh Fruits Cut f & /K R Hf 5

THB 6,888++ PER ADULT | THB 3,688++ PER CHILD (6-12 YEARS OLD)

All prices are in Thai Baht (THB) and are subject to 10% Service Charge and 7% Government Tax.
Kindly notify our team members of any dietary preferences or food allergies.
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